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This book, written in the late 1800s, is a book of chemistry that 
explains the whys and hows of cooking to trained chefs and 
laymen alike. The book deals with some compounds of common 
foodstuffs, like albumen or gluten, and illustrates what happens 
from a chemist's point of view during certain types of food 
preparation like roasting, frying, or stewing. A part of the 
chapters also details adulterations of food - thankfully since 
outlawed - and how to detect them in the finished product. 

Read by Niki Myers; KevinS; Adrian Stephens; realisticspeakers;
Gillian Hendrie; Charlie Newsome; Tatiana Chichilla; 
ashleighjane; Availle; elguti; dmcdo24  Run Time 10:21:12

This recording is in the public domain and may be reproduced, 
distributed, or modified without permission. For more 
information or to volunteer, visit librivox.org.
Cover picture book cover. Copyright expired in U.S., Canada, EU.
and all countries with author’s life +70 yrs laws. Cover design by 
Annise This design is in the public domain. 
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